-raw material property, -conditions of a technological process, -microbiological state, -salt content, -water content, -temperature and time of heating, -quality of smoke components adsorbed during the time of smoking.
Durability of smoked fish depends on:
-raw material property, -conditions of a technological process, -microbiological state, -salt content, -water content, -temperature and time of heating, -quality of smoke components adsorbed during the time of smoking.
First of all fish are smoked to obtain a product of high sensoric virtues not containing pathogenic microorganisms.
The aim of work
The aim of work was isolation, identification and determination of resistance to antibiotics of rods gram-negative from Enterobacteriacea, gram-negative rods from Pseudomonas sp., cocci from Staphylococcus aureus and Enterococcus faecalis and gram-positive rods from Listeria monocytogenes taken from smoked fish.
Material and methods
The material for research contained smoked fish retail trade: sprats, cool smoked salmon, warm smoked salmon, flounder, mackerel and pickling. 30 samples of fish were examined. Rods isolation from Enterobacteriacea was carried out on VRB (Violet Red Bile) Agar medium taken from Merck. Staphylococcus aureus isolation was carried out on Mannitol Salt Phenol-red Agar medium prepared by Merck. Streptococci from Enterococcus faecalis species were isolated on Chromocult Enterococci Agar medium made by Merck. The presence of Listeria monocytogenes was determined in 25g of the product applying the following media: Listeria Selective Enrichment Broth acc. to FRASER (Fraser I Merck, Fraser II Merck), Oxford Listeria Agar made by Merck. Isolated colonies of Listeria monocytogenes were confirmed by Tecra Unique Listeria tests made by Noack, The strains which were isolated from cultures on differentiated media were identified by API tests produced by bioMérieux susceptibility/resistance to antibiotics was determined by a defensive method with the application of discs with ampicillin, ryfampicin, nitrofurantoin, vancomicin, kanamycin, gentamicin, neomycin, streptomycin, nalidixic acid, colistin, piperacin, doxixilin, chloramphenicol produced by bioMérieux on Mueller-Hinton Agar medium prepared by Merck. The strains were classified as susceptible, medium susceptible and resistant to a given antibiotic on the basis of diameters of growth inhibition zones.
Examination results
From 30 samples of smoked fish isolated: 75 strains of Escherichia coli, 23 strains of Enterobacter aerogenes, 24 strains of Pseudomonas fluorescens, 22 strains of Staphylococcus aureus, 18 strains of Enterococcus faecalis and 6 strains of Listeria monocytogenes. From isolated strains 84 ones were resistant to colistin and 50 ones to kanamycin and streptomycin. Two strains of Staphylococcus aureus and four strains of Enterococcus faecalis were resistant to chloramphenicol. One strain of Staphylococcus aureus was resistant to kanamycin, two strains of Staphylococcus aureus and four strains of Enterococcus faecalis were medium resistant to this antibiotic. From isolated strains of gram-negative rods 118 were resistant to ryfampicin, 50 to ampicillin, 30 to nitrofurantoin, 8 to chloramphenicol and 5 to kanamycin.
Conclusions
In the examined products the strains of Escherichia coli and Pseudomonas fluorescens were the most numerous. All isolated gram-negative rods were susceptible to nalidixic acid, gentamicin and doxixilin and they were resistant to ampicillin, ryfampicin, nitrofurantoin, chloramphenicol and kanamycin. Staphylococcus aureus and Enterococcus faecalis were susceptible to 8 out of 10 applied antibiotics in the examinations. 
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